PATENT ABSTRACTS OF JAPAN 



(11 publication number : 



05-170756 



(43)Date of publication of application : 09-07.1993 



(51)lnt.CI. 



C07D311/40 
C07D311/36 



(21 Application number : 03-354486 
(22)Date of filing : 20.12.1991 



(71 Applicant : KIKKOMAN CORP 

(72)lnventor : OBATA AKIO 

MATSUURA MASARU 



(54) PRODUCTION OF ISOFLAVONE COMPOUND 



(57)Abstract: 

PURPOSE: To efficiently obtain the subject compound useful as medicines, etc., from an inexpensive raw 
material according to simple operation by extracting a soy sauce cake, etc., with an organic solvent. 
CONSTITUTION: A soy sauce cake or soy sauce oil is extracted with an organic solvent such as ethyl 
alcohol and the resultant extract is concentrated to dryness, then dissolved in a hydrous alcohol, 
adsorbed on an adsorbent resin and sufficiently washed with water to elute impurities with a hydrous 
alcohol of about 20% concentration. The resultant substance is subsequently eluted with a 80% hydrous 
alcohol to afford the objective compound. 
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